A “Lavish Grace” Recipe

Pin Wheels

Ingredients:

e 8 o0z. cream cheese, softened

* 1 can chopped black olives, drained

* 1 can chopped green chilies, drained
* 1 cup finely shredded cheddar cheese
* Thin sliced deli meat, turkey or ham

e 5-6 flour tortillas, 10-inch

* Garlic powder to taste

Mix cream cheese, olives, green chilies, cheddar cheese, and garlic powder. Spread
mixture on the tortillas all the way to the edges. Lay 4 to 5 slices of the deli meat flat
in the center of each tortilla. Roll tightly, lay seam side down onto cookie sheet. Chill
overnight. Slice each tortilla into % to %2 inch slices. If desired, serve with salsa!

Thank you to Cindy Austin Head for sharing this yummy recipe with us!

Time to say Grace!

T e ey el Let no corrupt communication proceed
#PassThg‘Grace'.“-‘m?;:f INTEELERRLR out of your mouth, but that which is
o W good to the use of edifying, that it may

minister grace unto the hearers.
Ephesians 4:29, K]V

Lord, may the words of my mouth be
instruments of Your grace. Purify my heart
so that it produces only gracious words
that build up and encourage. Use my
speech to help others be more like Jesus
and to bring honor and glory to You.
Amen.

LAVISH
GRACE

Want to know more about the lavish grace of God? Check out
Kathy Howard’s newest Bible study, “Lavish Grace: Poured Out,
Poured Through, and Overflowing.” This 9-week study of Paul’s
experiences with and teachings about grace will help you embrace
the abundant, grace-filled life God offers. Find out more at
http://www.kathyhoward.org/books/lavish-grace-poured-out-
poured-through-and-overflowing/
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